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Holiday food safety
Beginning in November and
continuing through the first of
the new year, food and fun are
packed into holiday celebrations.
How many times after a holiday
gathering, however, have you
felt a little “out-of-sorts” and
blamed it on eating too much?
While over-indulging can
cause an upset stomach, so can
eating food that was improperly
handled. Keep the fun in your
festivities by following practices
that help prevent foodborne
illness. Here are some answers
to safe food handling questions
based on recommendations from
the U.S. Department of Agricul-
ture Food Safety and Inspection
Service:
Q. How can I stay ahead of
my guests and keeping the food
looking and tasting good for
several hours during a holiday
buffet?
A. Plan to prepare a number
of smaller platters and dishes
ahead of time. Keeping perish-
able foods over TWO hours in
the “danger zone” of 40º F to
140º F is a leading cause of
foodborne illness. Hold hot
foods at 140º F or higher and
cold foods at 40º F or lower until
serving time.
At events such as buffets
where food is set out for guests,
avoid adding fresh foods to foods
that have been setting out.  Serve
smaller bowls of food and set out
fresh food bowls as needed. For
added safety, put foods on ice or
over a
heat source to keep them out
of the temperature “danger
zone”.
Q. I’m giving a party and
since I don’t cook much, I’m
picking up deli trays of meat and
cheese. How can I keep them
safe for my guests?
A. Try this: Ask the deli
manager for several small
platters instead of two or three
large ones. That way, you can
keep half your trays refrigerated
while the others are out on the
buffet.  Of course no tray should
sit out at room temperature over
two hours. Not only is the
replacement tray method safe,
but your late arriving guests can
enjoy the same appetizing
arrangements as the early
arrivals.
Q. I’m thinking about using
plastic garbage bags to transport
food to a
holiday dinner. Is this a good
idea?
A. When working with food
items, it’s wise to use only
containers, cooking utensils and
dishes designed for use with
food. Check the package con-
taining the trash bags. Very often
there will be a statement indicat-
ing if the bag is approved for use
with food. If there is no such
statement, assume that the
product is not approved, and do
not use it to store or transport
food items.
Materials used in the
production of the bag do not
have to be tested for consump-
tion safety if the product is not
considered to be generally used
with food. The chemical process
may not permanently bind
components in the bag material
that could be harmful if they got
into your food.
Q. Everything is ready for
the meal but my guests have
been delayed at least an hour.
What shall I do to hold the food?
A. Remember the basic food
safety rules:
1. Keep hot foods hot, and
cold foods cold.
2. Don’t let any cooked
food, meat or poultry remain in
the danger zone—between 40º F
and 140º F—for more than two
hours.
If you have hot foods in the
oven, you may be able to hold
them safely until your guests
arrive. Put a meat thermometer
in the thickest part of your roast
or poultry, or center of your
casserole. Adjust the oven
temperature so that the food
stays at an internal temperature
of 140º F or above. An oven
temperature of 200º F to 250º F
should be sufficient to hold the
food. To prevent dryness, cover
the dishes or wrap with alumi-
num foil.
Q. I frequently order take-
out foods when I am entertain-
ing. What should I do with the
food after I bring it home?
A. How you handle the food
will depend on its temperature
when you pick it up. First, take
the food home immediately. Do
not leave take-out foods at room
temperature longer than two
hours. At room temperatures
over 90º F, discard after one
hour.
Foods cold when picked up
should be refrigerated until
serving time. If the food is hot,
and you will be eating within
two hours, keep it hot (140º F) in
a 200º F to 250º F oven. If you
are picking up the food far in
advance, refrigerate them.
Reheat them later for serving.
Q. I have limited room and
limited time for preparing a big
holiday meal for my relatives.
It’s about all I can do to get the
turkey ready. What should I do?
A. Consider just doing the
turkey. Get some “fancy” bread
and heat it, last minute, in the
microwave. Order a cold relish
tray from the grocery. Ask one of
your guests to bring the cran-
berry salad. Have someone else
supply the dessert. Or, do like
many families have started
doing: make reservations.
Lancaster County Extension
Educator recognized
continued on page 5
Lancaster County Extension
Educator Alice Henneman
received the “Anita Owen Award”
at the 79th Annual Meeting of the
American Dietetic Association
(ADA) in San
Antonio (October
22). The Anita
Owen Award, given
through ADA’s
National Center for
Nutrition and
Dietetics and the
ADA Foundation,
recognizes innova-
tive nutrition
education programs
for the public.
Henneman
received this award
for creating
Pyramid Power:
The Food Game.
Pyramid Power provides an
entertaining and informative
method for helping adults and
youth understand and use the
Food Guide Pyramid, a guide to
healthful eating developed by the
USDA.
More than 2,500 people in
Nebraska have participated in
Pyramid Power
activities. Around
1,500 copies of
this educational
game have been
sold in all fifty
states, including
Guam and Puerto
Rico since it was
developed in
1994.
In Lancaster
County, Pyramid
Power activities
have been
conducted at
work, school and
community sites.
For more information about
ordering a copy of Pyramid Power
to use in nutrition education
activities, call 441-7180.
Alice Henneman
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November garden hints
Over the garden fence
Don Janssen
Extension Educator
Snow molds
Q.  What is a good houseplant
for an office? The air is dry in
the winter and the one window
faces north, so the light isn’t too
great.
A.  Try the Chinese evergreen
(Aglaonema commutatum). It
tolerates dry air and temperatures
ranging from 80-85 degrees F to
60 degrees or lower, and it thrives
in low light. Water whenever the
soil surface feels dry to keep the
soil around the roots moist but not
soaking wet.
Q.  Why are fluorescent lights
recommended for lighting
plants?
A.  Fluorescent lamps give off
more light than incandescent
bulbs for the same input of
electricity. This is true because
much of the electrical energy that
goes into an incandescent bulb is
given off in the
form of heat instead
of light. That heat
can damage plants
placed near the
bulb. Another reason for
using fluorescent tubes rather than
incandescent lights is plants grow
better in the range of color in the
light from fluorescent lamps.
Q.  How do I care for cacti in the
winter? Last year, I lost several
to some kind of rot.
A.  The prescription for cacti in
winter is intelligent neglect. They
are essentially dormant in winter
and very susceptible to
overwatering. Place plants in a
cool area, 40-50 degrees F, and
water maybe once a month. Avoid
fertilizing altogether. The plants
are not growing, so they need no
fertilizer and very little water. If
you continue to water and fertilize
them as if they were growing
actively, they will rot. (DJ)
√ After chrysanthemums
have stopped blooming, cut
stems back close to the ground
and dispose of stems and all
dropped and dried leaves and
branches.
√ Reduce peony botrytis
blight and hollyhock rust by
removing and disposing of all old
stems this fall. This will reduce
the carry-over of the diseases
during the winter and you will
have less trouble next year.
√ Clean up rose beds. Be
sure all diseased leaves are raked
up and disposed.
√ Inspect trees and shrubs
for bagworm capsules. Remove
and destroy them to reduce next
year’s pest population.
√ If you’ve purchased
gourds this year as decorations,
plan to grow them yourself next
year. They make great garden
projects for kids.
√ Be sure not to store
apples or pears with vegetables.
The fruits give off ethylene gas
which speeds up the breakdown
of vegetables and will cause
them to develop off-flavors.
√ After the ground
freezes, mulch small fruit plants
such as strawberries. One inch of
straw or leaves is ideal for
strawberries. Small branches
may be used to keep mulch in
place.
√ Remove all mummified
fruit from fruit trees and rake up
and destroy those on the ground.
Also, rake and dispose of apple
and cherry leaves. Good sanita-
tion practices reduce
reinfestation of insects and
diseases the following season.
√ African violets do well
when potted in rather small pots.
A good general rule is to use a
pot one-third the diameter of the
plant. Encourage African violets
to bloom by giving them plenty
of light. They can be in a south
window during dark winter
months. They bloom beautifully
under fluorescent lights. In fact,
they seem to prefer them.
√ Clean power tools of all
plant material and dirt. Replace
worn spark plugs, oil all neces-
sary parts, and sharpen blades.
Store all tools in their proper
place indoors, never outdoors
where they will rust over the
winter.
√ Clean and fix all hand
tools. Repaint handles or
identification marks that have
faded over the summer. Sharpen
all blades and remove any rust.
√ Order seed catalogs now
for garden planning in January.
For variety, consider companies
that specialize in old and rare
varieties or wild flowers.
√ Bring out the bird
feeders and stock them with bird
seed for the birds. Remember to
provide fresh water for them too.
(MJM)
Snow molds are best controlled
through prevention rather than
cure.
Fusarium patch or pink
snow mold and Typhula blight or
gray snow mold both can affect
lawn turfs. Pink snow mold
usually affects turf during
drizzly, cold weather from early
November through early April.
Gray snow mold usually does
not injure turf until after a heavy
snowfall, especially when the
turf has not yet “hardened off”
and the ground is not frozen.
On high-value turf and on
areas with a past history of snow
mold injury, apply a fungicide in
early- to mid-November,
followed by a second application
in December or January. Don’t
wait until January for the first
application; by then damage has
been done.
Other turf diseases—rust,
yellow patch (cool season brown
patch) and yellow turf diseases
are present until turf “hardens
off” in November. At this late
date, no fungicides need be
applied for rust. Yellow patch
and yellow turf occur infre-
quently in Nebraska, and areas
affected to date have not been
seriously injured by either
disease. (DJ)
Hybrid teas, floribundas,
grandifloras and climbing roses
need protection from low
temperatures and rapid tempera-
ture changes to prevent winter
injury or possible death.
Bush-type roses are pro-
tected by hilling or mounding
soil around the base of the
plants. Begin by removing fallen
leaves and other debris from
around each plant. Use twine to
loosely tie the canes together to
prevent excessive whipping of
the canes by strong winds.
Mound soil 8 to 10 inches
around the canes. Place straw or
shredded leaves over the soil
mound for additional protection.
If styrofoam
rose cones are
used, prune the
bushes to allow the
cones to be placed
over the plants.
Mound 6 to 8
inches of soil around
the base of the plants. Then
place the cone over the rose,
securing it with bricks or other
heavy objects. If not provided,
small holes or slits should be
placed in the top of the cones to
provide ventilation.
Providing winter protection
for climbing roses is a little more
difficult. The canes must be
removed from the trellis and
carefully bent to the ground.
Cover the canes with a few
inches of soil and then mulch
with straw.
Winter protection should be
in place by mid November. The
materials should be removed
before growth begins in the
spring, usually early April.
(MJM)
Winterizing roses
Strawberry plants have already
formed their flower buds for next
spring. These flower buds can
not stand temperatures below 20
degrees .
Exposure to temperatures
lower than this will result in the
loss of some of the earlier and
bigger strawberries next spring.
Snow cover can act as a mulch
and protect your strawberry
crop.
While the strawberry plants
are lush and green hold off
mulching them for the winter.
Only when night temperatures
Winter care for strawberry plants
are forecast to go below 20
degrees should you consider
mulching. Apply any coarse
mulch, such as straw, to a depth
of three inches. The mulching
blanket will help protect the
berries through the winter.
You may want to go out and
uncover the plants if there is a
warming trend forecasted after
you have applied the mulch.
(MJM)
Winter squash takes 80 to 120
days to mature. They should be
harvested before the first hard
frost, but as late as possible. They
can withstand a few light frosts,
which will help change their
starch to sugar and enhance their
flavor. If picked too early they
will be watery, bland and you will
be unable to cure and store them
properly. The outer skin
should be hard enough to
resist denting by a
thumbnail.
Cut the squash
from the vine,
leaving three to
four inches of
stem on the fruit.
Be careful not to bruise the fruit at
any time during curing and
storage. To cure winter squash, set
them in a warm, dry location at
approximately 75 to 85 degrees.
Do this for two weeks, so the rinds
can harden. They should be stored
in a warm, dry location at 50 to 60
degrees. Winter squash will
keep up to five months.
Although acorn squash
is a winter squash, it should
not be cured or stored in
this way. Acorn squash
should be kept cool
at 32 to 40
degrees and in
a moist storage
area. (MJM)
Harvesting and storing
winter squash
Harvesting popcorn
There are no shortcuts to
popcorn harvest. Popcorn must
mature on the stalk. In a normal
year, it takes about 120 days
from seed to harvest.
The kernels are usually hard
and ready to harvest by the time
the stalks turn brown and dry.
The husks will also be dry.
Harvest before cool, damp
weather settles in, to prevent the
possibility of mold growth.
After picking the ears,
remove the husks and cure the
ears for two or three weeks. To
cure, place them in a mesh bag
and hang in a warm, dry, well-
ventilated place. After curing,
remove the kernels by rubbing
one ear against another, starting
at the tip and working toward
the base.
Store the kernels in
sealed one-quart jars,
filled 3/4 full and store
in the refrigerator, if
possible. Properly
stored popcorn should keep for
three to four years before
becoming stale.
How popcorn pops depends
on its moisture content. If many
kernels remain unpopped or pop
only partially, they are too dry.
Try adding one
tablespoon of water
per quart jar and
shaking the jar
twice a day for a
couple of days. If
a test popping shows
kernels are still too dry,
repeat the process once.
If kernels are too moist, they
will pop very slowly with a loud
explosion and steam may rise
from the popper. To encourage
moisture loss, leave the popcorn
storage container unsealed until a
test popping shows the kernels are
properly cured. (MJM)
Horticulture
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Precision
Decisions '96
"Preparing Ag Professionals for
Tomorrow's Challenges"
The editors of Nebraska Farmer, and Wallaces Farmer in Iowa are
sponsoring a precision agriculture conference, Precision Decisions
‘96, at the Holiday Inn Centre in Omaha, November 11-12.
The conference is being conducted in cooperation with Coop-
erative Extension at the University of Nebraska and Iowa State
University.
Learn the nuts and bolts of precision farming from farmers and
other industry leaders who are already engaged in site-specific
farming activities.
Visit with representatives from leading companies in the
business at the Precision Decisions ‘96 trade show.
Learn more about how to buy precision farming software and
how software now on the market compares through reports on the
Farm Progress Companies/Purdue University software study project.
Registration information can be found in the accompanying
form.  (DV)
A one-day research symposium
is set for Monday, November 18
at the Nebraska Center for
Continuing Education, 33rd &
Holdrege Streets in Lincoln.
This all day symposium will
highlight 15 different research
topics presented by prominent
speakers representing industry
disciplines, the University of
Nebraska-Lincoln Institute of
Agriculture and Natural Re-
sources.
In addition to this superb
lineup of speakers, this year the
program has been enhanced to
include 5 on-site Internet World
Wide Web and NUFACTS
Information Center demonstra-
tions. The lunch break has been
extended to give everyone ample
time to take advantage of this
unique opportunity.
The entire research sympo-
sium program has been submit-
ted for Certified Crop Advisor,
Continuing Education Units. A
total of 7.0 hours has been
submitted including: Soil and
Water Management (1 hour),
Soil Fertility (1 hour), Pest
Management (1.5 hours) and
Crop Production (3.5 hours).
Take advantage of this
opportunity to hear specialists in
the agricultural industry discuss
the latest research. The registra-
tion is $65 per person. For
reservations call 476-1528. (DV)
Emergency conservation program
The Lancaster County
office of the Farm
Service Agency (FSA)
has been authorized to imple-
ment an Emergency Conserva-
tion Program to provide land-
owners in Lancaster County
with cost share assistance to
repair conservation practices
damaged by heavy rains earlier
this year. The sign-up period for
the program is October 15 to
November 15, 1996.
To sign up, producers need
to visit the FSA office. They will
be asked to locate on an aerial
photo where the damage oc-
curred and provide an estimated
cost of repair. Once application
is made, representatives of the
Natural Resources Conservation
Service (NRCS) and FSA will
visit the farm for an on-site
determination of need and
feasibility.
Applications will be review-
ed by the county committee
sometime after November 15.
Based on this review, the com-
mittee will select applications
for approval until the funding
allocation has been distributed.
If an application is approved, the
repair work needs to be com-
pleted within six months.
However, an extension may be
granted if repairs are not done
because of conditions beyond
the producer’s control. (CB)
1996 pesticide container recycling
program nets over 17,000 containers
Over 17,000 plastic pesticide
containers were collected at 15
area agribusinesses this summer.
Each container was inspected to
make sure that it had been
rinsed, labels and lids removed.
Based on trailer weights from
Midwest Valley Chemical, the
distributor that collects and
chips these containers, over 6.5
tons of plastic will be recycled
into new containers. The trailer
was emptied four times during
the course of the collecting
season.
Each of the agribusinesses
that sponsored a collection day
should be commended for
supporting this program that
reduces landfill waste, but more
importantly, prevents pollution
by recycling the plastic contain-
ers that cannot be used for other
purposes.
This program was sponsored
by the following agribusiness:
Blue Valley Farm Cooperative,
Tamora; Cedar Ridge Spraying,
Ashland; Countryside Coopera-
tive, Raymond, Milford; DeHass
Ted & Sons, Denton; Dorchester
Farmer’s Coop; Dorchester,
Exeter; Greenwood Farmers
Cooperative; Farmers Union Co-
op, Gretna; Firth Cooperative
Company; Farmers Co-op
Elevator, Wilber, Plymouth; Otte
Oil & Propane, Wahoo; South-
east Nebraska Co-op, Beatrice;
Farmer Co-op Company,
Waverly, Bennet.
Personnel from the follow-
ing agencies worked together to
make this program a success:
University of Nebraska Coop-
erative Extension Educators in
the following counties:
Lancaster, Sarpy, Saunders,
Saline, Seward, Gage, Jefferson
and Fillmore; Water Center/
Environmental Programs, UNL;
Department of Environmental
Quality. (DV/BPO)
Several beef producers from this
area have already completed one
or both of the beef management
home study courses offered last
year through UNL Cooperative
Extension.  Both of these
courses will be offered again this
year for the beginner and a third
course has been added for those
wishing to continue this method
of self education.  These courses
allow you to sharpen your cow/
calf management knowledge
within the comfort of your own
home or office.  Your involve-
ment will be encouraged through
answering questions on the
lesson quizzes which are to be
returned to the Extension Office
on a weekly basis.
Home Study Courses
offered this year include:
• Beef Cow Basics I (basic
considerations for cow nutrition)
cost $45
• Beef Basics II  (reproduc-
tion, genetics & breed selection)
cost $45
• Beef Basics III (feeding &
management of growing calves)
cost $45
There are no prerequisites
for enrollment in the courses.
You may enroll in one, two or
even all three courses if desired.
To register contact Ward Shires,
Extension Educator at the
Lancaster Cooperative Exten-
sion Office, 441-7180 as soon as
possible.  Registrations are due
at the Extension Office by
November 8, 1996.  Course
material will be mailed to your
address starting the first week in
December.  Courses are to be
completed by March 1, 1997 to
receive your completion certifi-
cate.
Over 2000 Nebraska beef
producers have participated in
Beef Basics Courses I & II
during the past two years.  These
producers estimated that they
would save over $14 per cow
using the management and
production ideas presented in
these courses.  Beef Basics can
help you build a stronger bottom
line for improving profitability
in your operation.  (WS)
Beef Basics Home Study Courses
 Each of the agribusi-
nesses that sponsored a
collection day should be
commended for support-
ing this program that
reduces landfill waste...
Precision
Decisions '96
Register by completing this form
Make checks payable to:
Farm Progress Companies
First Name
Last Name
Address
City State Zip
Phone Number
Please check one:
___ I am just now exploring precision farming.
___ I expect to decide about precision farming in '96 or '97
___ I already use this technology.
___ Non-farmer
Price: $129 (includes registration, our new "Guide to Precision
Farming" book and lunch both days)
$119 for additional person from same farm or business
$140 late registration
Send payment to:
Nebraska Farmer, 5625 "O" St., Suite 5, Lincoln, NE 68510
For more details, call (402) 489-9331
Hotel accommodations not included. To make hotel
reservations, contact the Holiday Convention Centre,
3321 S. 72nd St., Omaha, NE 68124, (402) 393-3950.
Mention the Precision Decisions '96 Conference
to receive a discount.
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November 1996 NEBLINEThe Page 4
Report illegal dumping!
Wood for your fireplace
A popular source of additional
heating for many homeowners
and apartment dwellers is the
burning of wood. Sitting around
the fireplace to enjoy a relaxing
evening at home is another
benefit of burning wood in your
fireplace.
To do this most effectively,
keep this in mind: ash, birch,
hickory, oak, sugar maple, apple,
honeylocust and osage orange are
considered excellent woods as
they produce few sparks, no
heavy, annoying smoke, are easy
to split and give off relatively high
heat to the room.
With regard to the previously
mentioned factors, the second best
group of woods include soft
maple, walnut, red elm, hackberry
and fruit woods other than apple.
These are considered good to use,
but generate less heat than the first
group.
Woods considered fair
include sycamore, boxelder,
willow, other elms, basswood,
cottonwood, white popular, pine,
spruce, and cedar. This third
group should be considered as
the last resort, while the first
group should be encouraged.
Firewood is sold in a
number of ways. If you buy a
cord, the size of the pile will be
4 feet by 4 feet by 8 feet or 128
cubic feet. Retailers of firewood
may also sell by the face cord. A
face cord being defined as a pile
of wood 4 feet by 8 feet by the
length of a stick. The length of
the stick may be anything from
12 inches to 20 inches. A rick or
a run is another term used, which
is 1/3 of a cord or a pile of wood
4 feet by 8 feet by 16 inches. If
you buy a pick-up load, this
could mean almost anything.
One must estimate how much
they are getting by measuring the
number of cubic feet of wood
being delivered.
Large logs should be split to
average diameter size of 6
inches, this will give very good
satisfaction from the user’s
standpoint. Whether you pur-
chase a cord, face cord, rick, run
or pick-up load, you would be
well advised to purchase wood in
smaller pieces. Larger pieces
stack with more air in a given
volume. Larger pieces may lose
15 percent of their volume from
cutting.(MJM)
In the past several years, there
has been an increase in the
dumping of construction
materials, white goods and
other trash in rural Lancaster
County ditches. Sometimes
dumping isn’t even in the
ditch, but right in the middle of
the road. This dumping is first
and foremost an act of laziness
because landfill fees, even
though they have increased
recently, are still a bargain.
Where else in the country can
you dispose of an entire pickup
load for a mere $7? Pickup
loads must be less than 5 feet
high and covered with a tarp to
prevent trash from falling on
roads. Uncovered loads will
cost an additional $3.
What can you do to stop
this illegal dumping? First, if
you see trash in the ditch,
report it to the county sheriff’s
office (441-6500). The
sheriff’s office will call the
Lincoln-Lancaster County
Health Department which
contracts with the city mission
to pick up dumped trash and
take it to the landfill.
If you catch someone, get
the license plate number if you
can and report it to the
sheriff’s office. Unfortunately,
illegal dumping at the current
time is only a misdemeanor,
but the threat of embarrass-
ment may be the only way to
prevent illegal dumpers.
For more information
about current landfill fees, call
441-7738. (BPO)
Household hazardous
waste collection on
November 2
Which spider's the biter?
You can't tell from looking at the bite!
The final Household Hazardous Waste Collection for 1996 will be
held Saturday, November 2, State Fair Park, 4-H Youth Complex
(brick 4-H building), 9:00 a.m.-3:00 p.m.
Reminder: These collections are for households only; not for
businesses. Only residents of Lincoln and Lancaster County can
bring items to collections.
Household Hazardous Waste Collections will take:
• Pesticides—Weed killers, garden sprays, wood preservatives,
roach powder, pet flea and tick products, rat poisons, etc.
• Items Containing PCBs—Ballasts from old fluorescent lamps
and small capacitors from old appliances including radios, motors
and televisions.
• Solvents—Mineral spirits, turpentine, paint strippers and
thinners, varnishes, stains, polishes and waxes.
• Heavy Metals—Wastes containing mercury such as thermom-
eters and fluorescent bulbs. (Most batteries can now be recycled
locally.)
Keep products in the original container and keep the label intact.
If the label is already destroyed or unreadable, label the products to
the best of your knowledge. Open, leaking or rusted containers
should be placed in a clear plastic bag during transport to the
collection. Do not mix chemicals!
Do Not Bring:
• Latex Paint • Antifreeze
• Medicines • Used Oil
• Fertilizers • Explosives & Ammunition
• General Household Trash or Business Waste
• Alkaline, Carbon-zinc, Zinc-air & Vehicle Batteries
If you have questions on how to dispose of these items, call the
Lincoln-Lancaster County Health Department at 441-8040. (LB)
The number of reported spider
bites in the U.S. has increased in
recent years. Many of these bites
have been attributed to the
brown recluse spider. The natural
range in the U.S. of the brown
recluse is from western Georgia
through Texas. Even though
some brown recluse specimens
have been positively identified in
Nebraska, it is unclear whether
these spiders can exist to a great
extent in our colder climate.
The brown recluse can
inflict a bite that may not be felt
or may feel like the sting of an
ant. Usually a localized burning
sensation develops and lasts
from 30 to 60 minutes. Over the
next eight hours, the reddened
area enlarges and a pus-filled
blister forms in its center. Within
12 to 24 hours after the bite, a
systemic reaction may occur,
characterized by fever, stomach
cramps, nausea and vomiting.
The venom usually kills the
affected tissue and causes skin
loss and death of the underlying
tissue. Ulceration develops and a
well defined pock-like area may
form. At this point, removal of
the dead tissue may be needed
along with skin grafting. Usu-
ally, the area heals itself in six to
eight weeks. Other severe symp-
toms may occur in individuals
who suffer from other health
problems, like diabetes. Death
from a brown recluse bite
is very rare.
All too often, bites
are being attributed to
the brown recluse spider
that are unwarranted.
Unless the offending spider is
captured and identified correctly,
the appearance of the sore or
wound cannot be used with
certainty to identify the spider.
So, if these bites are being
incorrectly attributed to the
brown recluse, what can be
causing the bites? Results of a
survey in 1991 showed that 80%
of suspected spider bites were
actually fleas, ticks, kissing
bugs, mites, bedbugs, flies, bees
or wasps. In addition, several
diseases show lesions similar to
those produced by the bite of a
brown recluse or other spiders.
These may include chronic or
infected herpes simplex, arthritis
dermatitis, diabetic ulcers, bed
sores, poison ivy and even Lyme
disease.
Sac spiders have venom
similar to that of brown recluse
spiders. These spiders build no
webs, but construct a small
silken sac or tube in which they
rest and in which the female
spider places its egg case. Often
this sac is placed at the juncture
of the wall and ceiling or behind
pictures, baseboards or any
other object that provides
some protection—
including bed frames,
headboards and
nightstands. Sac spiders
are most active at night and
may wander across beds. They
may be responsible for many of
the bites people get while
sleeping. The bites of another
spider, the parson spider, also
causes allergic reaction in some
people.
Even metal, wood or glass
slivers that become infected can
be confused with a spider bite.
When someone is bitten by a
spider, they should seek medical
attention. The bite should be
cleansed immediately and
attempts to locate the spider for
identification should be made.
In the past three years, we
have positively identified five
brown recluse specimens in our
office. These spiders have come
from two warehouses, a pet store
(in their crickets, shipped from
Arkansas), a thrift store (in a
box) and an apartment building.
In nearly every case, we could
argue that these brown recluse
were transported to Nebraska
from southern states.
Barb Ogg
Extension Educator
The first non-experimental,
transgenic Bt corn was planted
across the Midwest this last
spring.  Bt corn carries a gene
for the Bacillus thuringiensis
toxin that is toxic to European
corn borers. These Bt corn
varieties provide excellent
control of ECB. However, corn
producers who used Bt corn have
reported that they discovered
corn earworm feeding on the
ears of Bt corn. Bt corn is not
effective against corn earworm
and other corn pests.
Researchers at Iowa State
University have found that there
are no negative impacts of Bt
corn on non-target beneficial
insects such as the 12-spotted
lady beetle, minute pirate bugs
and green lacewings. These
predators feed on corn pollen as
well as aphids and other pests
found on corn plants. There are
also no adverse effects on
humans or livestock that feed on
Bt corn.
Planting Bt corn is environ-
mentally friendly because
insecticides are not needed for
ECB control. This is doubly
good news for biological control
organisms. The application of
traditional insecticide applica-
tions often kills beneficial insects
in the field along with the pests.
In addition, there is less risk of
insecticide exposure to the corn
producer who doesn’t have to
handle or apply an insecticide
treatment. (BPO)
Bt corn: environmentally friendly pest controlThe aluminum age
Ours is the Aluminum Age. During the time it takes you to
read this sentence, more than 50,000 12-ounce aluminum
cans were made.
New aluminum comes from a kind of dirt (well, clay
actually) called bauxite. Bauxite is quite common. There may be
low-grade bauxite in your backyard, but getting the aluminum out of
it takes incredible amounts of electricity.
That’s why recycled aluminum is superior to first-use alumi-
num. The simple reason is that it takes a far smaller bite out of the
planet to produce it. How many times can you recycle aluminum?
Well, it’s impossible to say! But more and more individuals, families
and industries are recycling aluminum.
In the United States, more aluminum goes into beverage cans
than any other product, and more than half of them are recycled. A
can’s lag time between the recycling bin and its new life can be as
little as six weeks. (ALH)
Environmental
Focus
November 1996 NEBLINEThe Page 5
Cleaning closets? What to do with
those unwanted clothes?
Unwanted or outdated clothing
in your closet? What do you do
with them? Whatever you
decide, these items should never
be thrown away to be disposed
of in the landfill. An estimated 6
million tons of textiles are
discarded each year in the
U.S.—about three to five percent
of the total waste stream. The
majority of the discarded textiles
in municipal waste is clothing.
However, if you think before you
throw, most of your unwanted
clothes still have value. Most can
be recycled and the space in the
landfill saved.
Depending on the type,
condition and style of your
unwanted garments, you may
want to sell them at a garage
sale, through a consignment shop
or give them to a local thrift
shop. Selling children’s clothes
at a well advertized garage sale
is fairly easy—especially if they
are in good condition and clean.
Adult clothes are tougher to sell
at a garage sale primarily
because there are no fitting
rooms at most garage sales.
Clothes taken to a consignment
store must be in good condition,
clean and still be in style.
Vintage clothing is another
matter. Better quality vintage
clothing, especially classic
styles in good repair, can be sold
to shops that specialize in
clothing from the turn of the
century to the 1960’s. Lincoln
has several vintage clothing
stores; call ahead to see if what
you have is be something that
they think they can sell.
If your garments are not
stylish anymore, but not old
enough to be vintage, giving
them to a thrift store won’t make
you any money, but will get them
out of your closet. Even if thrift
stores cannot sell your clothing,
the fabric itself can be recycled.
Some thrift stores sort and
sell fabrics that are used as
cleaning cloths, paint cloths or
for rug making. Or, they may
ship mixed bales to another
processor where they’re broken
and resorted. Eventually, items
with value are sold within the
U.S., sent to underdeveloped
countries or shredded for their
fibers.
Commercial recyclers can
recycle more than 93 percent of
textile materials into wiping
cloths, roofing materials, patio
furniture, box spring padding and
automobile insulation. Some
textiles, such as wool, can be
recycled into new garments and
blankets. (BPO)
The quest for
clean water as old
as civilization itself
Did you ever wonder why
archaeological ruins are often
found near lakes or on the banks
of rivers? Fresh, clean water is a
basic human need and was an
essential part of the health of
ancient civilizations.
The earliest water treatment
records (2000 B.C.) come from
Sanskrit writings that give
several methods for purifying
water. According to these
writings, impure water could be
purified by boiling it or by
filtering it though sand and
coarse gravel.
Water filtration
using charcoal
was also
known. Storing
boiled water in
copper vessels
was considered
a wise practice.
Pictures of
the earliest
known water
purification
apparatus have been found on
the walls of Egyptian tombs
from the 15th century B.C. The
ancient Egyptians allowed
impurities to settle out of the
liquid, siphoned off the clarified
fluid using wick siphons and
stored the water for later use.
In ancient Greece,
Hippocrates, the father of
medicine, described how to
purify water. Using a cloth bag,
later known as “Hippocrates’
sleeve,” he instructed his
followers to strain rain water
after it had been boiled. Without
this treatment, he warned that the
water would have a bad smell
and cause hoarseness.
Not all experiments trying to
purify water worked. In the 17th
century A.D., Sir Francis Bacon
proposed a way to filter sea
water with sand to remove the
salt, thereby obtaining fresh
water. Unfortunately, sand will
not filter the salt out of salt water
because salt is completely
soluble in water. This experi-
ment failed.
However, during the 17th
century there were many
improvements using complex
sand filtration systems to filter
fresh water. It was recognized
by the Italian physician Lucas
Antonius Portius that this
process was similar to the way
water is purified by soil, sand
and gravel as it leaches through
the earth’s surface on its way to
the water table.
The first municipal water
treatment
system was
created in
Paisley,
Scotland in
1804 and
consisted of
concentric
sand and
gravel filters.
Glasgow,
Scotland was
one of the first
cities to pipe filtered water to its
citizens.
In mid-19th century Lon-
don, the first connection be-
tween water quality and health
were made. Physicians noticed a
decrease in cholera deaths in
areas where sand filters had
been installed to purify the
water.
In the 20th century, we are
still facing new obstacles to
finding pure water. Unwise
disposal or use of industrial by-
products, pesticides and fertiliz-
ers have resulted in significant
concentrations of contaminants
in our surface and ground
waters. Because some of these
contaminants are soluble in
water, soil filtration will not
remove them. Do we need more
sophisticated water treatment
methods? Today’s question is,
“Once we’ve polluted the
water—how do we purify it?”
Adapted from: On Tap, Summer
1996. (BPO)
“It is good to keep water
in copper vessels, to
expose it to sunlight, and
filter through charcoal.”
—Sanskrit Ousruta Sanghita,
approximately 2000 B.C.
Q. In my family, everyone
brings a favorite dish to the
holiday dinner. What are some
ideas for coordinating the menu?
A. The most important point
to consider when assigning foods
to family members is the type of
food and the distance the person
must travel. Cold foods should
not be off refrigeration over two
hours, including the time they
are at room temperature during
serving. Hot foods must be kept
hot.
People traveling a long
distance might bring non-
perishables such as rolls, breads,
and cookies. Those traveling an
hour or less might more safely
bring perishable foods. Wrap hot
foods in foil and towels to keep
warm. Place cold foods in a
cooler with ice or gel packs. Plan
to serve foods shortly after
guests have arrived.
Q. Is it safe to roast a turkey
in a brown grocery bag?
A. This practice could be
dangerous. The glue and ink on
brown bags were never intended
for use as cooking materials and
may give off harmful fumes.
To cook your turkey safely
in a bag, use a commercial oven
bag. These bags are timesavers
too, particularly if you’re fixing
a large bird.
Q. Is it safe to cook turkey
at a low temperature overnight?
A. Cooking below 325º F is
unsafe because low temperatures
permit the bird to remain at a
dangerously low temperature too
long. While in this danger zone,
bacteria can grow and may
produce heat-resistant toxins.
Instead, cook perishable foods,
such as turkey, at a temperature
no lower than 325º F.
Q. Does pumpkin pie need
to be stored in the refrigerator?
A. A pumpkin pie is a form
of custard and like custard must
be kept in the refrigerator. Foods
which contain eggs, milk, and a
high moisture content, like
custard and pumpkin pie, must
be kept refrigerated. Bacteria
love to grow in these types of
foods.
Q. Is it safe to eat the
dough when making cookies?
A. As much as you may
want to nibble on your favorite
cookie dough, it’s best to wait
until the cookies are baked.
Uncooked eggs in cookie dough
may contain harmful bacteria,
such as Salmonella. This advice
is especially important for
younger members of your
family. Young children, whose
immune systems aren’t fully
developed, are more susceptible
to foodborne illness. Commer-
cial preparations of cookie
dough aren’t a problem as
they’re made with pasteurized
eggs.
Q. How can you tell if a
food is safe to eat?
A. Most of the bacteria that
commonly cause foodborne
illness can’t been seen, smelled,
or tasted. Your best protection is
to follow recommended storage,
heating and cooling guidelines.
Not everyone will get sick from
contaminated food—young
children, older folks and people
weakened by illness are most
susceptible. A foodborne illness
may develop within 1/2 hour to
a few days; some may occur as
long as two or more weeks after
eating a contaminated food.
Foods that bacteria like best
include such high protein foods
as: milk and other dairy prod-
ucts; eggs; meat; poultry; and
seafood. However, foods such
as cut fruits or vegetables and
cooked rice or pasta may also
contribute to a foodborne illness
if left at room temperature for
more than a couple of hours.
Q. How should I handle
leftovers?
A. Put leftovers in the
refrigerator or freezer promptly
after eating. If food is left at
room temperature for over two
hours, bacteria can grow to
harmful levels and the food may
no longer be safe. Put them in
shallow dishes so they cool faster.
For thicker foods—such as stews,
hot puddings, and layers of meat
slices—limit depth of food to two
inches. Follow the same cooling
guidelines for foods that are
cooked ahead to be reheated at a
later time. For greatest safety, eat
leftovers in a day or two.  Frozen
foods will keep longer.
Loosely cover leftovers to
allow heat to escape and to
protect from accidental contami-
nation during cooling. Stir food
occasionally to help it cool; use a
clean spoon each time. Cover
tightly when cooled.
When serving leftovers,
bring sauces, soups, and gravies
to a boil. Heat other leftovers
thoroughly to 165º F or until
steamy hot throughout.
Q. How can I tell when meat
is cooked to a safe temperature?
A. Ground red meat is usually
done when it’s brown in the
middle. However, color is not
always an accurate indicator of a
safe internal temperature. As an
additional precaution, always use a
thermometer (160º F) or check that
the cooked-out juices are no longer
pink when the meat is cut. The
meat thermometer should penetrate
the thickest part of the meat. For a
meatloaf or a casserole, place the
thermometer in the center.
Large cuts of red meat like
roasts and steaks, can stay
slightly pink in the center if they
have reached at least 145º F
(medium-rare). Do not serve any
large cut at this lower tempera-
ture if it has been scored (cut or
poked with a fork) or tenderized
before cooking, thus forcing
surface bacteria into the center.
Cook whole poultry to 180º F;
poultry breasts and roasts to 170º
F; ground poultry to 165º F. Or,
cook poultry until cooked-out
juices appear clear rather than
pink.
Fish flakes with a fork when
it’s done.
Holiday food safety
continued from page 1
Environmental
Focus
Did you know that...
♦ The top of the Washington Monument is a solid block of
pure aluminum. It had to be transported under armed guard
when it was installed in 1884.
♦ Aluminum (in the form of aluminum chlorhydrate) is often
a main active ingredient in that all-important personal
hygiene aid, underarm deodorant.
♦ More than 20 million Hershey’s Kisses are wrapped with
133 square miles of tinfoil every day. Close your eyes and
think about that.
♦ So, when you use an item made from aluminum and you’re
ready to discard it, put it in the recycling bin. (ALH)
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“Golden Rules” for
Golden Years
Take the guesswork out of
roasting a turkey
It’s getting to be
turkey time again. If
you’re in charge of
fixing the turkey this
year, check out these directions
from the U.S. Department of
Agriculture (USDA) NOW!
Assure that you plan adequate
time for buying, thawing and
preparing your turkey as you
plan for activities over the
Thanksgiving weekend. If you
have further questions about safe
turkey preparation, you can call
the toll-free USDA Meat and
Poultry Hotline (1-800-535-
4555) from 9 a.m. to 3 p.m.,
Central Standard Time.
BUYING A TURKEY
• Frozen:  Allow 1 lb. per
person. Buy anytime but keep
frozen until ready to thaw. (See
thawing)
• Frozen Pre-Stuffed:
Allow 1-1/4 lbs. per person. Buy
anytime. Keep frozen until ready
to cook. DO NOT THAW.
• Fresh:  1 lb. per person.
Buy 1 to 2 days before cooking
DO NOT BUY PRE-STUFFED.
THAWING A TURKEY
Thawing Time in the
Refrigerator (40º F)
Approximately 24 hours per
5 pounds (Whole Turkey)
8-12 lbs. .................... 1 to 2 days
12-16 lbs. .................. 2 to 3 days
16-20 lbs. .................. 3 to 4 days
20-24 lbs. .................. 4 to 5 days
ROASTING A TURKEY
Timetable for Fresh or
Thawed Turkey at 325º F
(These times are approximate
and should always be used in
conjunction with a properly
placed thermometer.)
Unstuffed:
8-12 lbs. ............ 2-3/4 to 3 hours
12-14 lbs. .......... 3 to 3-3/4 hours
14-18 lbs .... 3-3/4 to 4-1/4 hours
18-20 lbs .... 4-1/4 to 4-1/2 hours
20-24 lbs ........... 4-1/2 to 5 hours
Stuffed:
8-12 lbs ............. 3 to 3-1/2 hours
12-14 lbs. .......... 3-1/2 to 4 hours
14-18 lbs. .......... 4 to 4-1/4 hours
18-20 lbs. ... 4-1/4 to 4-3/4 hours
20-24 lbs. ... 4-3/4 to 5-1/4 hours
Roasting Instructions
1. Set the oven temperature
no lower than 325º F.
2. Place turkey breast-side
up on a rack in a shallow
roasting pan.
3. For uniform results and to
assure that the stuffing reaches a
safe temperature, it is recom-
mended to cook stuffing outside
the bird. If stuffed, mix stuffing
and stuff right before cooking;
stuff the bird loosely (no more
than 3/4 cup stuffing per pound
of turkey) and use a meat
thermometer to ensure the center
of the stuffing reaches 165º F.
4. For safety and doneness,
the internal temperature, as
registered on a meat thermom-
eter, must reach a minimum of
180º F in the thigh before
removing from the oven. The
center of the stuffing should
reach 165º F as measured by a
meat thermometer.
5. Juices should be clear.
Wash hands, utensils, sink
and anything else that has
contacted raw turkey with hot,
soapy water.
6. Let the turkey stand 20
minutes before removing
stuffing and carving.
STORING LEFTOVERS
Remove all stuffing, debone
turkey, and refrigerate all
leftovers in shallow containers
within two hours of cooking.
Use leftover turkey and stuffing
within 3 to 4 days, gravy within
1 to 2 days, or freeze these
foods. Reheat thoroughly to a
temperature of 165º F or until
hot and steaming. (AH)
You may have seen
all of these “golden
rules” at different
times in various
places, but here they are
together: 11 ways to stay
healthy and active for as long
as possible.
• “Use it or lose it.” That’s
what gerontologists tell people
about keeping both their minds
and their bodies active.
• Maintain your interest
in life. Make an effort to keep
in regular contact with family
and friends.
• Discover new activities
or rekindle your interest in an
old hobby.
• Share your time and
talents. This could be as easy
as reading to school children or
volunteering at your favorite
museum.
• Exercise.
• Eat a diet that is high in
fiber and essential nutrients
and low in fat, salt and refined
sugars.
• Give up smoking and
drink in moderation.
• Get proper health care
including screening for heart
disease and cancer.
• Keep immunizations
current.
• Follow your physician’s
instructions for proper care of
any medical conditions.
• Take any medications
correctly.
Source: Enriching Family
Relationships Newsletter,
Herbert G. Lingren, Ph.D.,
Extension Family Life Scien-
tist. (LB)
Alice's analysis
October 6 -
Here at
Doane
Drive on
this
beautiful
autumn
day, the leaves are changing
color and some leaves are falling
due to the light frost we had
early this week. The farmers are
in their combines and the
farmer’s wives and friends are in
the truck going to the farm
dryers or to the elevators. The
grain semi-trucks go up and
down Bluff Road like it was hard
surface road not a gravel road—
”so look out.”
The September FCE Council
meeting was held at the Lincoln
Downtown Senior Center. We had
lunch with the seniors who eat
there each day. From our tour we
saw how the center was used by
men and women for their many
activities. They have an exercise
room, a very good woodworking
shop (where they make items to
sell at the gift shop on second
floor), and a computer room. The
center offers lessons in computers
and painting. You can call the
center and find out about the
classes. You do not have to live
downtown. Madonna Health Care
has a daycare room in the center,
on first floor. It made me feel
good to see that old Grant’s store
being used to help senior men and
women in Lincoln downtown, as
well as people around Lincoln.
We held our business
meeting in the center. The ladies
passed a motion to support (1)
Lincoln’s Downtown Senior
Center; (2) Lancaster County
Chorus; (3) Teddy Bear Cottage;
and (4) People’s City Mission.
I hope the presidents have
mailed in their FCE Council
committee sheet.
On September 25, Lancaster
FCE members attended the
District Meeting in Ithica. The
main project coming from this
meeting appeared to be on TV
Awareness Day in April. It was
indicated Congress passed a bill
where TV major networks must
have at least three hours of
children’s programs a week.
Signatures from FCE members,
last year, were used to help pass
the bill. The bill was similar to
the hot lunch in schools which
was passed with the help of
“Extension clubs”. Also a
discussion was held on the
$1000 accidental death and
dismemberment policy. Some
members have been called on,
and the agent had them just sign
the cards. Others had some
pressure to take more insurance
and others have not heard
anything from an insurance
agent. When asked about other
benefits they could not answer
all the questions.
I have been told that ten
clubs have reorganized. Are you
among the clubs?
In the October NEBLINE was
an article “Worried about
Youth”. I thought of an award
given by Ak-Sar-Ben Buyers
Club for the first year called the
“4-H Heroes Award”. The honor
went to Lynn and Carleen
Dowding of Alvo in Cass County
who have been active with 4-H
for over 30 years. Although their
children are out of youth clubs,
they still help in 4-H club work
and help at the Cass and
Lancaster County Fairs, State
Fair, and Ak-Sar-Ben. They work
mainly behind the scene.
When I think how FCE can
help with youth I think of Albert
Einstein's comment, “Try not to
become a man of success but
rather try to become a man of
value.” (AD)
This train-the-trainer program is open to all community, church,
civic and FCE clubs. Please call Pam or Lorene at 441-7180 if
you are interested in sending a leader to receive the training and
the number of members that the program will be presented to so
materials can be prepared. All trainings will be offered at 1 or
7 p.m.
The Giving Tree
Tuesday, January 7
Presented by: Don Janssen, Extension Educator
Linking Family and Community Strengths
Tuesday, January 28
Presented by: Lorene Bartos, Extension Educator
Spelling Out Changes in Health Care
Tuesday, February 25
Presented by: Lorene Bartos, Extension Educator
Estate Planning for Senior Citizen
Tuesday, March 25
Presented by: Chet McPherson, LIFE Office
Can We Come to Consensus on This?
Tuesday, September 23
Presented by: Lorene Bartos, Extension Educator
1997 educational
program training
There is always a need for helping the less fortunate
especially around the holiday season. Lincoln Public
School Headstart Program is in need of over 300 gifts for
three- and four-year olds. New, handmade or purchased
items such as books, stuffed toys, dolls, cars, trucks,
markers, puzzles, etc., are needed.
If gifts are wrapped, please indicate what the item is,
the cost ($3-$4 recommended), and if the gift is for a boy
or girl. Bring gifts to the Extension Office by December 1.
For more information, contact Lorene Bartos, Exten-
sion Educator, 441-7180. This is an excellent community
service program for FCE, 4-H and other community clubs.
Individuals may also participate. (LB)
Holiday gifts needed
Family
Living
—Alice Doane, FCE Council Chair
                       Page 7November 1996 NEBLINEThe
Commodity supplemental
food program and EFNEP team up
The Commodity Supplemental
Food Program (CSFP) is a life
line for 1,400 individuals in
Lancaster, Cass, Otoe, and
Saunders counties. Infants,
children, pregnant, breast-feeding
women, and elderly meeting
income guidelines receive a
variety of nutritious foods through
this USDA program.
Proper nutrition is critical for
the growth and development of
children. This is especially
important during pregnancy and
early childhood. Proper nutrition
is also important in maintaining
the health of the elderly. It is for
these reasons the government
provides commodity foods.
The amount and kinds of
foods issued depends on the age
and special conditions of the
individual certified for the
program. Infants may receive iron
fortified formula. After four
months of age, an infant may also
receive rice cereal and juice.
Children, pregnant, nursing
women, and the elderly may
receive milk (evaporated and non-
fat dry milk), eggs (egg mix
powder), canned fruits, canned
vegetables, juices, cereal, rice,
potatoes, macaroni, honey, canned
meat, peanut butter, cheese, and
cornmeal.
Nutrition advisors from the
University of Nebraska Coopera-
tive Extension in Lancaster
County provide food preparation
and food safety expertise. Sandy
Phillips and Nobuko Nyman
prepare samples of meals which
may be prepared from the
monthly commodities. The
families and elderly, appreciate
the recipes which assist in using
commodities wisely.  Many times
they have specific questions about
the shelf life of products, how and
where the food should be stored
and how to tell when leftover
foods are unsafe to eat.
The CSFP program is
located at 2729 North 12
Street. Commodities are
delivered to these senior
centers: Malone, Huntington,
Lincoln Manner, LEW, Rudge,
Plaza 5, Northeast, Lincoln
Indian Center, Mahoney
Manner, Calvert, Burke Plaza,
“O” Street, Crossroads, and
Charles Senior Housing.
If you or someone you know
could benefit nutritionally from
CSFP, please call Donna Bolz,
coordinator, at 438-5238 to learn
about the federal and state
guidelines. (MB)
Commodity Supplemental Food Program (CSFP)
provides nutritious food for eligible people.
4-H cookbook
makes great
stocking stuffer
Need a stocking stuffer for the
holidays? A new cookbook, that
includes recipes from well-
known Nebraskans who support
4-H, is for sale to the public.
“Sharing Our Best, Recipes
from Nebraska 4-H” includes
photographs by 4-H’ers and
recipes collected from across the
state. The 300 recipes from
Nebraska 4-H’ers, their families,
and supporters of 4-H such as
Tom Osborne, Gerald Ford, and
Roger Welsch, demonstrate how
our “best” 4-H’ers are still using
the cooking skills they learned.
The cookbook also features
a food safety guide developed by
Alice Henneman, Lancaster
County Extension Educator and
Julie Albrecht, Associate Profes-
sor at the University of Ne-
braska. It includes tips on safe
food handling when buying,
storing and preparing foods. The
cookbook also features nutri-
tional analysis of each recipe and
the food guide pyramid.
Favorite Recipes® Press of
Nashville, Tennessee designed,
edited and manufactured “Shar-
ing Our Best, Recipes from
Nebraska 4-H”. The company,
which develops cookbooks as
fund-raisers for a wide variety of
organizations, has adopted the
food safety guide developed by
Alice Henneman and Julie
Albrecht to use in other cook-
books they manufacture.
The cookbooks sell for
$13.00 and are available at the
Lancaster County Extension
Office, 441-7180. Proceeds from
sales will be divided: $2 will go
directly to Lancaster County
4-H; $1 will go to the Nebraska
4-H Development Foundation’s
general fund; and $1 to a grant
program supporting innovative
county 4-H programming. (AH)
Healthy  Eating
Enjoy leftover turkey in this recipe from the
Nebraska Department of Agriculture Poultry & Egg
Division. For more recipes and ideas on how to
cook with turkey, call Mary Reiners, promotion
specialist, Nebraska Department of Agriculture
Poultry and Egg Division (472-0752). Each caller
will receive a $2 off coupon for a turkey from
Norbest, a Nebraska product.
Turkey Tarragon Pitas  (serves 4)
1/2 cup low-fat lemon yogurt
1 tablespoon reduced calorie mayonnaise
1/4 teaspoon dried tarragon leaves, finely crushed
2 cups fully cooked turkey breast, cut into 1/2-inch cubes
1/2 cup green grapes, sliced in half
4 mini whole-wheat pitas
4 pieces leaf lettuce
In medium bowl combine yogurt, mayonnaise and
tarragon. Fold in turkey and grapes; cover and refrigerate at
least one hour. Trim tops from pita pockets. Line inside of
pitas with lettuce. Carefully fill pitas with turkey mixture.
Approximate Nutrient Content Per Serving: 216 KCAL;
19 gm protein; 4 gm fat; 27 gm carbohydrate; 771 mg
sodium; 26 mg cholesterol. (AH)
      FAMILY LIFE
University of Nebraska
Fast, Convenient, Accessible
24 hours a day,
7 days a week
1-800-832-5441
(441-7188 in Lincoln area)
University of Nebraska Cooperative Extension educational programs abide with the
nondiscrimination policies of the University of Nebraska-Lincoln
 and the United States Department of Agriculture.
Infants and Preschoolers
500 Looking for Child Care
501 Visiting a Child Care Home or Center
502 Understanding Your Child From Birth to 18 Months
503 Understanding Your Child From 18 Months to 3 Years
504 Are You Spoiling Your Baby?
505 Attachment: A Lifelong Commitment
506 Discipline and Baby
Parenting Children
516 Choosing School Age Child Care
517 Is it Okay to Leave My Child Home Alone?
518 Is My Child Ready for Kindergarten?
519 Reading Promotes Life Long Learning
520 Discipline vs. Punishment
521 What’s Your Parenting Style
522 Getting Angry With Your Child
523 Understanding Your 3-8 Year Old Child
524 Using Guidance Tools
525 Preventing Behavior Problems
526 Setting Consequences for Misbehavior
527 Rewards Often Backfire
528 Setting Reasonable Limits
529 Seven Reasons Why Children Misbehave
530 The Effects of Spanking
531 Building Self-Esteem
Understanding Adolescents
546 Good Study Habits Make School a Success
547 Let the Theme, Rather Than Alcohol, Set the Party Mood
548 Why Do You Compete?
Family Issues
561 Effects of Divorce on Children
562 Helping Children Cope With Divorce
563 Helping Dealing With Stress
The secret to eliminating mothball odor from woolens and
other garments that have been stored over the summer is to
take them out of storage and let time and air circulation go
to work. Hang or lay the items in open spaces so fresh air
will circulate around them. Let garments air for several
days. Mothballs are a pesticide and need fresh air and time
to break down. (LB)
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Family
Living
“Helping you put
knowledge to work.”
COOPERATIVE   EXTENSION
Information Center
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Ak-Sar-Ben Catch-A-Calf contest
Œ Honors Banquet - Tuesday, December 3, 7:00 p.m.  (LJ)
Œ Ag Society Annual Meeting - Saturday, December 14,
9:30-11:30 a.m.  (LJ)
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Attention volunteer leaders
Help is coming!
Empowering, fun, new ideas
November 18
7:00-9:00 p.m.
Lancaster Extension Education Center
Save the date
Martha and Don Romeo
Scholarship
The Nebraska Association of Fair Managers offers two $500
scholarships to a 4-H boy and girl in Nebraska. The scholarships are
awarded to graduating seniors planning to continue their post-high
school education. Applicants must have exhibited 4-H projects in a
county fair or at the state fair within the last four years, have a 2.5
grade point average, agree to apply the scholarship funds for tuition
or fees at a two or four year college, and have demonstrated support
of school and community. Financial need is not considered in the
selection process. Winners will be notifed through county offices.
Lancaster County may submit one boy and one girl to the state
competition. Applications are available at the Extension office and
must be submitted to LaDeane by December 2, 1996. (LJ)
What do 678 former 4-H
members from five mid-western
states have in common? They’ve
successfully caught calves at the
Ak-Sar-Ben Catch-A-Calf
contest.
A reunion of the successful
calf catchers was held at the 69th
Ak-Sar-Ben Livestock Exposi-
tion this year, the 20th anniver-
sary of the contest. More than 85
people attended the reunion,
watched the Catch-A-Calf live
show on September 29, then
attended a noon luncheon and
afternoon rodeo.
Lancaster County 4-H
members who join the ranks of
Catch-A-Calf winners in past
years include Linda Lotz, Mike
Hanson—Denton; Greg Coffey,
John Coffey—Lincoln; Andrew
Roeder, Corey Roeder—Bennet;
Greg Hollman, Scott Sieck, Scott
Hollman—Martell; Brenda
Halling—Waverly; and Eric
Mitchell—Roca. Successful calf-
catchers during this year’s Ak-
Sar-Ben Livestock Expo from
Lancaster County include
Anthony Nisley—Hickman; and
Jeremy Holthus—Roca.
Each year since 1976, Ak-
Sar-Ben has presented a calf to
each of the winners in the Catch-
A-Calf contest. The winners
must physically catch a calf,
halter it, and lead it to the finish
line. The number of calves given
out each year has varied from 22
to 47, with twice as many
members competing as there are
calves to be caught. Many more
members apply each year than
are selected for the contest. The
calves in any one year all come
from one producer’s herd so the
genetic potential of the calves is
similar. Nine different producers
have furnished the calves in the
20 years of the contest.
4-H members who success-
fully catch their calves are
required to follow a strict
schedule of activities. They
receive their calves in Novem-
ber. They are expected to write
letters to the sponsor throughout
the year to report on their
progress, and they must agree to
bring their calf back to the Ak-
Sar-Ben 4-H Livestock Exposi-
tion the following September,
when Catch-A-Calf steers are
shown in a separate class from
the other market steers. The live
winner is, however, eligible to
compete for the overall grand
champion steer award. (AF)
Llama Therapy
In August, the Lovable Llamas 4-H Club visited
Madonna’s St. Anthony’s Alzheimers Program. The
residents were quite cautious of the llamas at first, not
knowing what to expect from the large, unfamiliar
creatures. To show them that their llamas were harm-
less, the kids performed a llama obstacle demonstra-
tion—with the kids being the obstacles! Soon, the
residents were petting, and even leading the animals
around themselves. Even normally combative and non-
associative patients paid great attention to the llamas,
treating them with wonder instead of striking out. One
resident didn’t even want
to go home when her
daughter came to pick
her up because she was
having too much fun with
the llamas. The nursing
home staff commented
that there were “many
smiles we usually don’t
see” and that “some
patients are still talking
about it.” Congratulations
Lovable Llamas, on a
service well done and
greatly appreciated! (TB)
4-H Shooting Sports is for everyone
Youth, parents and families are
invited to the Lancaster Shooting
Sports Club organizational
meeting on Monday, November
25, 7:00 to 9:00 p.m.
Shooting sports disciplines
offered through 4-H include air
rifle (BB and pellet), archery,
shotgun (trapshooting), small
bore rifle and pellet pistol. All
4-H instructors are specially
certified through the University
of Nebraska Cooperative
Extension to focus on teaching
safe and responsible use of
firearm and archery equipment.
4-H Shooting Sports offers
youth and families an opportu-
nity to learn together and to test
their skills against others on
local, state and national levels.
The Nebraska 4-H Shooting
Sports Program has established
an outstanding safety record
while developing responsible
young adults.
If you’re looking for a
challenge or a great family
activity, join us on November 25
to learn more about the Lancaster
4-H Shooting Sports Program. For
additional information, call Dave
at 441-7180. (DV)
4-H & Youth
The Mickle-Bush Neuter and Spay Foundation has partnered
with 4-H for the first time this year in hopes of increasing
participation in Neuter/Spay Month. The poster project is an
integral part of Neuter/Spay Month, February, 1997, which
coincides with the Humane Society of the United States’
national campaign designating the month of February as
“Prevent-A-Litter-Month”.
The Foundation encourages youth to illustrate the national
problem of pet overpopulation and animal abuse, their harmful
effects and possible solutions. Art work will be judged by
individuals in the fields of art and animal welfare and will be
selected on the basis of artistry as well as relevance of message.
Savings bonds valued at $100, $75 and $50 will be awarded in
each of two classes: Kindergarten through 5th grade and 6th
through 12th grade.
For more complete information on guidelines for Neuter/
Spay Poster Competition, contact the Extension office. Dead-
line for submitting posters is January 13, 1997. (LJ)
Poster contest
Mike Feit
Mike Feit started October 1 as a 4-H
assistant. He recently moved to
Lincoln from Brookings, South
Dakota with his wife, Teri.
A graduate of South Dakota State
University with a B.S. in Human
Development Child and Family
Studies, he has also taken graduate
classes in child development,
education and group development
and plans to finish his Masters
degree in the near future.
Mike has worked with children
in a variety of settings and enjoys working with children of all ages.
He was an instructor for an after school program in Brookings and
a camp director at a youth and family camp in the Black Hills of
South Dakota. He is anxious to get to work and to start meeting
people. If you are in the office, stop in and introduce yourself.
He would love to get to know you. (LJ)
Welcome
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Time to vote for 4-H Council
Fall is certainly one of the most
beautiful times of the year,
particularly for the horse rider.
Fall is also the harbinger of
winter. Many people worry about
their horse getting cold. A
healthy horse with an unclipped
coat, shelter from the wind and
rain, and a few management
changes, will have no problem
with a moderate winter. The
following preparations will help
you and your horse get through
the winter months. Part one will
cover “Feeding for the Cold,”
“Keep it Dry” and When is it too
Cold?” In December, Horse bits
will feature Part two covering
“The Worst Problem—Frozen
Water” and “Hoof Care is More
Important when it is Wet.”
Information in each of the Horse
Bits articles was taken from the
“Animal Horse Information Net”
written by Robert N. Oglesby,
D.V.M. (CB)
Feeding for the Cold
One of the best ways to help
your equine companion deal
with cold temperatures is to
increase the grain portion of his
diet by 25% just before cold
weather sets in. As temperatures
drop, a horse must spend more
energy to keep warm. Do not
increase his grain if he is already
overweight and continue to
monitor his weight and make
further adjustments accordingly.
Remember to regularly deworm
your horse to insure he is getting
the most from his feed.
Hay should be available to
your horse free choice. Enough
should be put out daily so the
horse cleans it all up.
If the amount of hay your
horse gets is controlled tightly
also consider increasing the hay
on cold days. Most of the heat
from a ration comes from the
microbial fermentation of the
hay. If it gets very cold use the
following formula to adjust a
horses hay. Take the lowest
temperature expected for the day,
in Fahrenheit, and subtract the
wind speed, in mph, from it. For
every wind adjusted degree
below 32, add 1% more hay by
weight.
For example, if the tempera-
ture is 25 degrees and the wind is
10 mph:
The adjusted temperature is
25 - 10 = 15 degrees.
This is 32 - 15 = 17 adjusted
degrees below 32.
If the horse eats 25 pounds
of hay a day: .17 (25) - 4.25
pounds more hay today.
If your horse is overweight
you can still make the hay
adjustments, but you should look
at your grain amounts and
consider downward adjustments.
Good nutrition, regular
deworming and good grooming
will all help maintain a warm
coat. Do not underestimate the
importance of regular brushing.
A dirty, matted coat loses much
Winter care of your horse
of its ability to insulate. Persis-
tent shivering is a good sign that
your horse is getting too cold
and an indication that manage-
ment needs changing.
Keep it Dry
An often overlooked
problem in well cared for horses
is the harmful effects of a tightly
closed up barn during the cold
months. Far more harmful than
the cold is the high humidity and
dust that builds up in a sealed up
barn. The results can be an
increase in allergic or infectious
respiratory disease. These effects
are hardest on the foals. Keep the
barn dry and prevent a stiff wind
from blowing through but keep it
well ventilated. Closing the
doors and windows on the north
side while keeping the south
open to the sun will work most
of the time.
When is it too Cold?
Usually cold alone is not
enough to chill a healthy horse.
It is the combination of cold, wet
and wind that chills a horse. So
some of the worst days are not
the coldest but the wettest. Thirty
four degrees, raining and a 15
mile per hour wind will set the
hardiest horses to shivering.
Shelter from the wind and rain
and adequate feed is all that is
needed to make this horse
comfortable. Barring that, a
heavy water-resistant blanket
may keep him from shivering.
In 4-H, life skills are
learned by partici-
pating in projects,
workshops, activi-
ties, events, camps and demon-
strations, and by serving in
leadership roles throughout the
4-H program. Life skills are also
taught through the examples of
adult role models.
The 4-H Council is respon-
sible for providing educational
opportunities that will enhance
the development of life skills. In
order to truly “make the best
better,” it is important to focus
on more than the short-term
rewards and objectives of the
4-H program. The 4-H Council
makes a difference by looking to
the future and providing experi-
ences for 4-H youth.
Membership in the 4-H
Council consists of an equal
number of youth and adults.
Members of the council are
expected to regularly attend
council and committee meetings,
represent community needs and
concerns to Extension staff,
follow through on commitments,
and consider what is in the
overall best interest of young
people and families when
making council decisions.
Please carefully consider the
outstanding slate of nominees for
council and take the time to vote.
All Lancaster County
residents, 14 years and older, are
eligible to vote. Ballots will be
considered only if properly
completed. Write-in candidates
are allowed. All ballots must be
postmarked by November 18,
1996. The ballot may be copied or
additional ballots may be re-
quested from the Extension office.
The voter declaration section must
be completed, but it will be
removed by the election clerk
after recording voter information.
Your ballot is kept secret and
placed in a ballot box in the office.
You may vote in person at the
Extension office during regular
office hours through November
18, 1996 or send your ballot to
4-H Council Election, University
of Nebraska Cooperative Exten-
sion in Lancaster County, 444
Cherrycreek Road, Lincoln, NE
68528-1507. (LJ)
Biographical information
Craig Schnieder—9 years
involvement with 4-H as a
youth, 3 years 4-H leader
experience. Deputy Sheriff of
Lancaster County for 17 years.
Shooting sports leader, conducts
4-H shooting sports training for
other adult leaders at Halsey,
assists with Rock Creek Kids
4-H Club. Member of Bethlehem
Covenant Church in Waverly.
Enjoys hunting. Two children
currently in 4-H, wife is 4-H
leader. Strongly committed to
youth in the community and
believes in doing his part.
Lori Cook—12 years involve-
ment with 4-H as a youth,
8 years 4-H leader experience.
Clean Community System, Star
City Parade, Wilderness Park
clean-up volunteer. Treasurer of
cub scout pack, cub scout leader,
boy scout project and
fundraising helper. Parents
without Partners. Has a high
interest in 4-H.
Marvin Mueller—10 years of
involvement, assisted in livestock
area for 8 years. Helped with 4-H
Food Booth. Member of Trinity
Lutheran Church, Walton. Teacher
at Lincoln High. Farmer.
Valerie Lemke—6-year 4-H
member. School activities of
softball, drama club, FBLA,
choir, band. Has held all offices
in 4-H club, 4-H camp counselor,
4-H Teen Council, 4-H helper at
fair, helped at style revue
workshop. Student of the month
twice at church youth group.
Rosie VerMaas—8 years of
4-H involvement, 4-H VIPS
committee member, Key Leader
for 3 years. Current 4-H Council
member. Sunday School teacher
for 6 years. Girl Scout leader,
Bright Lights staff member.
Rhonda Tucker—9-year 4-H
member. Vocal and instrumental
music, academics, 4 years
serving on Student Council, Red
Cross Club, International Club.
Gene Gillam—9-year 4-H
member. Member of Northeast
varsity football and wrestling
teams. Nominated for Difference
Makers (a club of individuals
nominated by teachers that they
feel show leadership potential).
Member of 4-H Teen Council for
2 years, 2 years as 4-H Ambassa-
dor, 2-year speech VIPS commit-
tee member, 3-year cat VIPS
committee member, 1-year as
camp counselor, junior leader.
Previous Red Cross Club
member, volunteer at Children’s
Museum, 2-year member of Jr.
Zoo Crew at Folsom Children’s
Zoo, Involved in numerous
volunteer activities such as Food
Bank, Clean-a-Mile, City
Mission.
Ardel Harger—10 years of 4-H
involvement, 4 years 4-H leader
experience. 4-H Council trea-
surer for 2 years, Lancaster
County 4-H Foundation for
2 years, 4-H Food Booth chair.
Past president of Lincoln Scouts,
Rotary, board member with
Cedars Youth Services, treasurer
for Cornhusker Pony Club.
Celebrating accomplishments for all members
Achievement night on November
12 celebrates with all 4-H mem-
bers the accomplishments and
knowledge gained throughout the
past year. Clubs have held club
achievement nights, and record
books have been submitted.  It
seems appropriate that we harvest
the results of our hard work
during the season of harvest.
As leaders this is an important
time to celebrate accomplishments
of ALL members—not just those
who earned trophies, purple
ribbons and top awards. Everyone
gains from participation, and
recognition that works for one
member may not be appropriate
for another. Find out what works
for each of your club members.
As goals are set for the
coming year, help youth by:
• outlining expectations
• setting obtainable goals
• creating rewards for
members who successfully
participate and work towards
goals
• telling members how good
you feel about what he or she did
and how it helped the club and
other members
• using words that actually
reflect what has been accom-
plished
• showing appreciation that is
sincere
• using reminders of the
importance of a task completed
• recognizing them as an
integral part of the club (LJ)
Voter declaration:  I hereby declare that I am a resident
of Lancaster County and am at least 14 years of age.
Name
Address
City ZIP Code
Return with marked ballot by November 18 to:
UNL Cooperative Extension in Lancaster County
444 Cherrycreek Road
Lincoln, NE  68528-1507
(Name will be separated from ballot by election clerk)
1997 Official Lancaster County
4-H Council Ballot
See biographical information on candidates (below)
Northwest Adult—vote for one
o  Craig Schnieder
o  Lori Cook
Northeast Adult—vote for one
o  Marvin Mueller
Southeast Youth—vote for one
o  Valerie Lemke
Southeast Adult—vote for one
o  Rosie VerMaas
Lincoln Youth—vote for one
o  Rhonda Tucker
o  Gene Gillam
At Large
o  Ardel Harger
4-H & Youth
ORSE BITS
November 1996 NEBLINEThe Page 10
Tips for writing on-line Today we often hearthat we must build
coalitions in order to
function effec-
tively. As more citizens
recognize a particular
problem, the problem
moves from private
or individual
concern to the
public domain.
More and more
institutions who
fund projects
expect organiza-
tions and groups to
work together to
solve community
problems. As a result,
the involvement of a
larger segment of the
community is required and
coalitions among different
entities are needed. Some
decision-making steps for citizen
action using coalitions have been
identified by Georgia L. Stevens,
Extension Family Economics
Policy Specialist.
1. As a public policy issue
develops, the first step is to
recognize and express concern
about the problem. An example
would be citizens realizing that
their community has made no
arrangements for school-age child
care. Does your community think
that this is a problem? How do
parents, school administrators and
community leaders feel about this
problem? How many school-age
children actually lack supervised
care? Where can you get facts and
figures for your own commu-
nity?2. Become involved and
identify all players. Can you think
of other persons who could be
involved? Who else can you talk
with? Talking with others who
share your viewpoints is usually
not difficult. Challenge yourself to
think of community members who
may not share your ideas. Recog-
nize that not everyone sees issues
in the same way. Are there ways
Many more of us are using
electronic communication and
are at various stages of comfort
with the whole process. Liz
Banset from the Department of
Agricultural Leadership, Educa-
tion and Communication, offers
some valuable tips for writers of
electronic communications.
Use a clear, concise, and
descriptive subject line. This
allows the readers to go directly
to the part of the message that
you deem most important.
Reference information.
When you are responding to
earlier messages, help readers
relate to previous correspon-
dence. To avoid confusion,
however, delete parts of previous
messages that don’t pertain to
your reply.
Keep messages short. If
your message goes beyond two
screens, use organizing devices
that will help readers process the
information. Some of these
might include: a table of con-
tents, headings to signal signifi-
cant shifts in topic, headings on
separate lines, different type and
size of fonts or typing carets on
the line below.
Use white space. Use of
white space helps certain
information stand out and makes
reading easier.
List main points. Lists are
easier to read than paragraphs.
Use a mixture of uppercase
and lowercase letters. A
combination is easier to read
than something all in capital
letters. In fact, it is considered
bad manners and equivalent to
shouting to use all capital letters.
Keep paragraphs short
and sweet.
Keep sentences short and
sweet.
Choose words carefully.
Coalitions for building
community understanding
to
involve these
persons in the initial discussions
so that all of the community
begins working together on the
issue and moves beyond their own
individual perspectives?
3. Clarify the issue by
learning the extent of the problem.
Work at trying to understand all
sides of the issue. You can talk
with other child care providers,
community leaders, parents and
school officials to further define
and clarify the issue. Can you be
open-minded and set aside your
own solutions for the problem?
Are you willing to explore other
peoples’ ideas? Do you recognize
that not everyone sees issues in
the same way?
4. & 5. Consider the choices
(alternatives) that are available
and identify their effects (conse-
quences). These are the two most
critical steps in decision-making.
Examining all alternatives and
consequences demands that you
identify existing alternatives and
brainstorm for new ones. For
Avoid “cute” misspellings.
They are difficult to read.
Screen messages before
sending. Check the appropriate-
ness of your tone. If you want to
add an “emoticon” (or “smiley”)
construct them from common
punctuation marks. Banset says,
“to read a smiley, lean your head
to the left and view the computer
screen as if the left side were the
top.” She lists some commonly
used smileys:
:-) = smile
;-) = wink
:-( = frown
:-D = laughing out loud
:-/ = skepticism
:-< = anger
Avoid the temptation to
“flame” someone. Before
sending an angry message, take a
break.
Edit your work. Use spell
check, read your message for
content.
Sign off with your name.
Check your electronic
mailbox frequently and reply
to messages promptly. Banset
also shares some familiar “net”
shorthand that may provide you
with some shortcuts to use in
informal network communica-
tion:
BTW = by the way
FWIW = for what it’s worth
FAQ = frequently asked
question
AFAIK = as far as I know
ROFL = rolling on the floor
laughing
Finally, Banset reminds us to
assume that e-mail can become
public knowledge—even if you
think you are sending the
message to only one person.
Material adapted from Tips
for Writing On-Line, by Liz
Banset, Writer’s Update, March
1995. (LJ)
These findings are from a national survey conducted by the National
Center for Research in Economic Education in cooperation with The
Gallup Organization, Inc.
Interest in starting a business of their own
• High school students ...................................................... 69%
• General public ................................................................ 50%
Self-rating on entrepreneurial knowledge
• High school students ...........................86% very poor to fair
• General public ..................................... 74% very poor to fair
Entrepreneurial knowledge score
• High school students ...................................................... 44%
• General public ................................................................ 50%
More Entrepreneurship education in schools
• High school students ........ 84% very important to important
• General public .................. 80% very important to important
Importance of giving back to community
• High school students ............................. 68% very important
• General public ....................................... 68% very important
• Small business owners .......................... 59% very important
Entrepreneurship education
in the United States
example, you
could consider the
alternative of applying for
government grants to financially
support a school-age child care
structure. Perhaps you could invite
private businesses to bid on
developing a building. Or, you
could cooperate with the school
and with volunteers in an orga-
nized effort to supply child care.
Doing nothing can be
considered an alternative. Explore
the positive and negative conse-
quences for people on all sides of
the issue.
6. After all alternatives and
their consequences have been
considered, it is time to make a
choice. Typically, the citizen does
not directly make the choice at
this step, but does so indirectly by
electing and influencing
policymakers who are in the
positions where decisions are
made. Your challenge at this step
is to learn how public decisions
are made, who makes them and
how citizens can participate. You
will be able to inform others of the
choice that has been made.
7. Commit to a course of
action once an alternative is
chosen. Your role in activating the
choice can be to provide input to
the policymaker as procedures are
developed for child care. You can
identify previous pitfalls and learn
what the new procedures will
require.
8. Citizens usually evaluate
decisions informally as they
experience and react to the new
solutions. If you are satisfied with
the results of the child care issue,
you might move on to other
activities.
The above eight steps can
continue. If you feel that the issue
is still not resolved, you may start
the decision-making steps over
again. Concern that “something
should be done” is a signal the
steps may need to be repeated.
For additional information on
assessing local needs and main-
taining a network for local
involvement you may call the
office and request the NebGuide,
Coalitions for Building Commu-
nity Understanding, G93-1169.
Source: Georgia L. Stevens,
Extension Family Economics
Policy Specialist. (LJ)
Decision-Making
Steps for
Citizen Action
1. Express concern
about the problem
3. Clarify the issue
5. Consider consequences
for each alternative
7. Activate the
choice
8. Evaluate the
choice
2. Become involved
and identify all
players
6. Inform others of
the choice
4. Consider alternative
ways of solution
Community &
Leadership
Development
Louise Anderson was awarded “Volunteer of the Month” during
September by the Lancaster County Board of Commissioners.
She was recognized for ten years of outstanding and dedicated
volunteer service at the Gere Library, 2400 South 56 Street,
Lincoln. Louise fulfilled a
wide variety of assigned
duties and was respon-
sible for making new
material available for
circulation. Louise was
commended for her
assistance during the
youth book sale at Gere
Library. She was also
recognized for her ability
to promote a positive
image for this library.
Louise Anderson was
a former receptionist for
Lancaster County
Cooperative Extension
from June 1974 to March
1986, when she retired
from full-time employ-
ment. Louise was well
known by Extension staff
and clientele for her
positive attitude and
willingness to help
anyone at anytime. (WS)
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How to teach leadership skills
Good leaders have faith in
themselves and others. Chil-
dren should be shown that you
trust them and are confident in
their abilities to do well even if
they make mistakes. Encourage
children to make decisions that
you know will result in success
and point to examples that
show that others can be trusted
to do well too.
• Ask for your child’s
opinion. Help them express
their ideas about situations and
methods of doing things.
Repeat what they said in your
own words so they can learn to
communicate their ideas
clearly.
• Listen to the ideas and
information your child learns
in school. Let them “teach”
you something.
• We become what we
believe. Help your child see
themself as a smart person and
a good decision maker. Point
out good qualities often and
appropriately.
• Let your child take a turn
at making decisions around the
home—meals, movies, games,
day trips.
People respect and follow
leaders with integrity. Teach
your children an appreciation
for honor. Help them under-
stand the value of high stan-
dards. Make your integrity an
example for your future
leaders to follow.
• Be truthful with your
child and others. Don’t let
them catch you in lies.
• It’s okay for your child
to see you struggle with an
issue of integrity, as long as
the outcome is consistent with
your values.
• Help your child see that
certain concerns are “...bigger
than all of us.”
• Create a written state-
ment of beliefs with your
family.
• Teach your child to look
for the good in every person,
and to understand that every
person needs to feel good
about himself or herself.
It is through compassion
that we understand the struggles
of life, and learn to overcome
them. Talk to your child about
current events. Decide on a
volunteer effort you can do as a
family. Make sure your child
sees your compassion for
others.
• Get to know people of
different ages, religions and
races.  Show interest in their
beliefs.
• Show that every person
needs to be needed, respected,
loved and appreciated. We need
to feel and be important to
others.
• Point out that other people
have rights too.
• Encourage helpfulness
and fairness with others
• A family pet can be a
good example of compassion
and responsibility. How would
your pet rate its caretaker?
• Accept differences in the
members of your family. When
your child feels accepted for
who he is, he will feel free to
focus his thoughts on who he
might become.
Adapted from “How to
Teach Leadership Skills”
developed by Family Services
of Omaha. (LJ)
Community service
is for you!
Is your 4-H club involved in a
community service project? If
not, think about helping an
older adult. The rewards are
many!
Here are some things to
keep in mind when helping
older adults:
• Always call to set up an
appointment before going to
visit. If you promise to visit
and fail to show up, it will be
tremendously disappointing for
the senior citizen. If for some
reason you are unable to come,
get in touch with your friend as
soon as possible and apologize.
• Some older people tire
easily and need to take naps
during the day. If your friend
gets sleepy during your visit,
ask if he/she would like you to
leave and return another time.
• If you plan to bring food,
make sure you know about any
dietary restrictions or special
needs.
• Everyone loves surprises:
Each time you visit, bring
something to show to your
friend—a baby picture of
yourself, a project you are
working on, a new electronic
gadget, or rocks and shells
you have collected. These are
great conversation starters.
• If the person you are
helping has lost one of his/her
senses (sight, smell, hearing),
think of creative ways to reach
his/her other senses. For
example, for the person who
has lost his/her sight, you
might want to bring fragrant
flowers for the person to smell
or something with a lot of
texture to touch. For a person
who is deaf or hard of hearing,
remember to talk louder than
you usually do and sit or stand
where he/she can read your
lips.
• Many seniors enjoy
books with large print. They
also may enjoy listening to
music and books on tape. You
can find these books and tapes
at public libraries.
• Be a secretary for
someone who has difficulty
writing. Ask if they’d like to
dictate a letter to a family
member or friend while you
write it. When you are fin-
ished, read the letter aloud to
make sure that it is accurate.
Address an envelope, donate a
stamp, and mail the letter.
• Challenge the person
you visit to a game of checkers,
chess, or cards. Or bring along
your favorite board game to
play. You might even ask the
person you are visiting to teach
you a game.
• Spend time reading aloud
to an elderly person. Choose a
book from your favorite author
or a collection of poetry. Many
older adults have difficulty
reading small print so read from
the local newspaper or a
magazine.
• Prepare brown bag
lunches and invite an older
adult to a picnic. Decorate the
lunch bags and bring along a
brightly colored tablecloth,
flowers and a homemade
centerpiece. Choose a picnic
area that is convenient for your
partner. Make sure there is a
restroom near by. Take photo-
graphs and give the pictures to
your friend as a memento of
your day together.
• Other ideas include:
Create a story, share a talent,
lend a hand, be a pen pal, fill a
gift basket and/or send a
balloon-o-gram. And visit as
often as you can. These times
together can be special for both
of you.
Arlene Hanna
Extension Assistant
Trustworthiness
In the old movies it was always easy to tell who were the “good
guys” and the “bad guys.” What they stood for and how they lived
easily identified them for who they were. The same was true in “real
life”—how people lived was consistent with what they believed. The
“good guys” knew right from wrong and chose to live by the right.
Unfortunately, today the difference between right and wrong has
been grayed by a philosophy that says “Look out for No. 1” or “If it
feels good, do it.”
Recently, many leaders in our country have called for people to
look again at the importance of ethics. First, adults are asked to
reaffirm their own ethics and then teach these principles to our
children—because Character Does Count.
Each month, we will be highlighting a “Pillar of Character.” We
encourage you to talk about it with your family and at 4-H club
meetings.
The first “Pillar of Character” is TRUSTWORTHINESS.
What does it mean?
• You are honest—willing to tell the whole truth—nothing
more, nothing less.
• You know what is right and wrong and have the courage
to say “no” when you think something is wrong.
• You keep your word. If you borrow something, you return
it; you pay your debts.
• You keep confidences; you are loyal to your family,
friends, employers, community and country.
How can you become more trustworthy?
• Check your own actions. Do they match up to the prin-
ciples listed above?
• Watch a movie or the news with your family. Identify
examples of trustworthiness (or lack of it).
• Share examples of trustworthiness that you observe at
school, work, etc.
Watch for Character Counts! Training in January!  (LJ)
Thank you!
Special thanks to everyone that’s been bringing in
items for the 5-7 year old 4-H Cloverbuds special
interest program. The ice cream buckets, fabric
scraps, ribbons, crayons, plastic bottles, coffee cans
and more will all be put to good use. With your
support, these children have an opportunity to
participate in constructive activities in a safe, after-
school environment.
If you would like to bring items for these clubs
or if you need more information, please call Soni at
441-7180. (SE)
 It’s okay for your child to
see you struggle with an
issue of integrity, as long
as the outcome is consis-
tent with your values.
Gaylan Suhr Retires
A Retirement Open House will be held for Gaylan Suhr,
County Executive Director of the Lancaster County Farm
Service Agency (formerly ASCS) on Friday, November 1,
1996, 9-11 a.m. and 2-4 p.m. at the Lancaster County
Farm Service Agency at 6030 South 58th Street, Suite A,
Lincoln, Nebraska.
University Art Place Center youth display their creations at
the gallery. These youth take part in an after-school program
at the center and are part of the 4-H Cloverbuds program.
The pumpkins were donated by Sunwest Farms of Lincoln.
4-H & Youth
Community &
Leadership
Development
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Brenda Corder, (402) 441-7180 for more information.
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Extension Calendar
All programs and events will be held at the Lancaster Extension Education Center unless otherwise noted.
November 5
Livestock Booster Club Meeting ............................................. 7:30 p.m.
November 10
Teen Council Meeting ..................................................... 3:00-5:00 p.m.
November 11-12
Precision Decisions ‘96—Holiday Inn Centre, Omaha
November 12
4-H Achievement Night ........................................................... 7:00 p.m.
November 13
Executive Committee Meeting (Rabbit VIPS) ......................... 6:30 p.m.
4-H Rabbit VIPS Committee Meeting ..................................... 7:00 p.m.
November 18
Last Day to Vote for 4-H Council Members
Preparing Ag Professionals for Tomorrow’s Challenges—
Nebraska Center for Continuing Education, Lincoln
........................................................................... 9:00 a.m.-5:00 p.m.
4-H Leader Update .......................................................... 7:00-9:00 p.m.
November 21
Fair Board Meeting .................................................................. 7:30 p.m.
November 25
Lancaster County Shooting Sports Club
Organizational Meeting ............................................. 7:00-9:00 p.m.
December 2
Deadline for Martha and Don Romeo Scholarship Applications
December 3
4-H Honors Banquet
December 2-4
Crop Pest Management Update—Hastings
December 14
Ag Society Annual Meeting ...........................................9:30-11:30 a.m.
Exploring 4-H
on the WWW
Explore the National
4-H Council web site
at http://www.
fourhcouncil.edu.
You’ll find a nice
history of 4-H and
colorful pages
especially for youth.
University of Nebraska
Fast, Convenient, Accessible
24 hours a day,
7 days a week
1-800-832-5441
“Helping you put
knowledge to work.”
COOPERATIVE   EXTENSION
Information  Center
To listen to a NUFACTS Information Center message,
call the number above on a touch-tone phone, then
enter a three-digit number from the list of topics.
(441-7188 in Lincoln area)
University of Nebraska Cooperative Extension educational programs abide with the
nondiscrimination policies of the University of Nebraska-Lincoln
 and the United States Department of Agriculture.
